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Abstract  
 

The aim of this study was to morphologically characterize the wild edible mushrooms of Monte Alto, Valle de Bravo, showing 

a relationship between this process, collection practices, and their culinary uses within the community. A mixed-methods 

approach was employed in two phases: the first involved showing areas of interest within forested regions, collecting 

specimens, and conducting morphological analyses; the second phase consisted of interviews with collectors and a description 

of the primary consumption methods. Eleven edible mushroom species and approximately 30 culinary preparations were 

found. Mushroom collection requires specialized knowledge due to the risk of toxicity, emphasizing the importance of 

preserving and transmitting traditional knowledge about shapes, names, and colors. Additionally, a significant economic 

potential was found, with prices ranging from 50 to 350 Mexican pesos per 200 grams, suggesting opportunities for tourism 

through regulated mycological reserves, thereby fostering a synergy between sustainability, local knowledge, and economic 

development. 
 

 
 

Edible wild mushrooms, morphological characteristics, Valle de Bravo, know to do 

 

Resumen   
 

El objetivo del estudio fue caracterizar morfológicamente los hongos silvestres comestibles de Monte Alto, Valle de Bravo, 

estableciendo una relación entre este proceso, las prácticas de recolección y sus usos culinarios en la comunidad. Se utilizó 

una metodología mixta en dos fases: la primera incluyó la identificación de zonas boscosas de interés, la recolección de 

especímenes y su análisis morfológico; la segunda consistió en entrevistas a recolectores y la descripción de las principales 

formas de consumo. Se identificaron 11 especies de hongos comestibles y alrededor de 30 preparaciones culinarias. La 

recolección exige conocimientos especializados debido al riesgo de toxicidad, destacando la importancia de preservar y 

transmitir saberes tradicionales sobre formas, nombres y colores. Además, se identificó un potencial económico significativo, 

con precios que oscilan entre 50 y 350 pesos por 200 g, sugiriendo oportunidades turísticas mediante cotos micológicos 

regulados, promoviendo así una sinergia entre sostenibilidad, conocimiento local y desarrollo económico. 
 

 
 

Hongos silvestres comestibles, características morfológicas, Valle de Bravo, saber hacer 
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Introduction 

 

Knowledge of the territory and the products found there is probably the result of generational 

transmission, but this is also part of the trial and error when starting to obtain resources, especially food 

resources, since traditional knowledge is a construction that is built up over the years (Noriero, Almanza, 

and Torres, 2012; Sharif, Zahari, Nor and Muhammad, 2016), this knowledge is inherited and is what 

today gives meaning to the traditional knowledge that allows traditional culinary preparations to remain 

in force. 

 

The knowledge involved in culinary preparations is vital because without it, preparations such as 

those made with edible wild mushrooms could not be obtained, given that each region is different and 

the number of mushrooms changes due to geographical conditions, the knowledge of the inhabitants of 

each region becomes relevant (Burrola-Aguilar, Montiel, Garibay-Orijel and Zizumbo-Villarreal 2012; 

Noriero, Almanza, and Torres, 2012), since without this knowledge, a person who does not know how 

to identify these products can suffer some type of intoxication, in the understanding that although all 

mushrooms can be ingested, there are some that cause health problems. 

 

It should be noted that traditional knowledge and its transmission have been affected due to the 

current problems in forested areas: excessive logging, increase in armed groups, migration, change in 

land use and climate change (Thomé-Ortiz, 2016), so keeping tradition alive, particularly the collection 

and consumption of mushrooms in rural areas, has become a task that requires interdisciplinary work and 

with society, generating actions that promote territorial revaluation and, perhaps, become a source of 

income that allows the territory to be revitalised in different ways. 

 

In this sense, the objective of the work focused on morphologically characterising the wild 

mushrooms of Monte Alto, with the aim of identifying and linking this process to the forms of collection 

and culinary uses. Knowing the diversity of mushrooms and their physical characteristics can be a 

valuable source of information both for the inhabitants of the region and for people who wish to learn 

more about culinary diversity, in addition to the fact that having an accurate record of some wild 

mushrooms contributes to the transmission of knowledge. 

 

The collection of wild mushrooms is not exclusive to Monte Alto, Mexico is a country with a 

wide diversity of these products, so knowing their characteristics and uses is a way of making these 

varieties known, but at the same time it shows the complexity of each territory, the problems they face 

and the solutions they have found to maintain the collection of mushrooms and their consumption. 

 

Valle de Bravo and the Monte Alto reserve 

 

Valle de Bravo is part of the 125 municipalities that make up the State of Mexico, a member of the 

Magical Towns programme since 2005, its original name was Pameje (hot springs well) (Benítez Reyna, 

2017), of Mazahua origin, which changed during the early colonial period when it received the title of 

San Francisco del Valle de Temascaltepec, then during the second half of the nineteenth century, it 

adopted its current name in honour of General Nicolás Bravo, (Gobierno del Estado de México, 2017; 

Secretary of Tourism, 2021). 

 

With a temperate climate all year round, the temperature generally varies from 6 °C to 28 °C and 

rarely drops below 3 °C or rises above 30 °C, and a characteristic mesophilic mountain forest, also called 

cloud forest, are the winter refuge of the monarch butterfly and because of the particularity of the forest, 

it has the ideal characteristics for the growth of organisms of the fungi kingdom, during the rainy season.  

 

Within the forested areas of the municipality, one that stands out is the area that makes up the 

Monte Alto National Park, characterised by the presence of pines and oaks, the dominant population of 

trees, which associated with the fungi that grow there, achieve a symbiosis called mycorrhiza, which is 

decisive in the degradation and incorporation of organic materials into the soil, facilitating the absorption 

of nutrients from the soil through the roots of the trees.  
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The area comprising the forested area is 476.00 hectares, making the diversity of wild mushrooms 

(edible and inedible), which grow in the rainy season, abundant (López-Pérez, et al., 2011; Gaceta del 

Gobierno del Estado de México, 2012; Weather Spark, 2022; CEPANAF, 2022). 

 

The rainy season in the valley presents a high variation, and its duration has an average of 6.1 

months, from May to November (Weather Spark, 2021), a characteristic that favours the variety and 

growth of edible and inedible wild mushrooms, their growth contributes to the enrichment of the forest 

and their collection is part of the cultural-gastronomic tradition of Mexico, which in turn provides an 

economic benefit for the inhabitants of the territory. 

 

Wild mushrooms as a non-timber forest resource are highly valued as food, but poisoning by 

ingestion without identification or knowledge has increased. These types of organisms are mistakenly 

identified as plants that do not contain chlorophyll, however their origin is more closely related to animals 

than to plants (Boa, 2005); their intensive harvesting in various regions of Mexico and the world during 

the rainy season is carried out both for self-consumption and for commercialisation, as they constitute an 

important protein supplement in the diet and their economic importance lies in obtaining a monetary 

benefit when sold, without leaving aside the cultural relevance they represent for society (Ruan-Soto et 

al, 2021; Ruan-Soto, 2018). 

 

It is estimated that there are between 53 000 and 110 000 species of macromycetes in the world, 

and although some are toxic, others are edible and highly nutritious, providing a high protein content that 

can range from 0.81 to 1.8 g of crude protein, depending on the variety, and up to 2 g of crude fibre 

(Frutis Molina and Valenzuela, 2009; Cano-Estrada and Romero Bautista, 2016). 

 

To date, there are records of the gastronomic use of mushrooms from around 370 species of edible 

wild mushrooms, which shows the importance of these products in the gastronomy of multiple cultures 

throughout the Mexican Republic (Díaz-Cano, 2016). 

 

In Mexico, the tradition of eating mushrooms dates back to pre-Hispanic times (Morales-Díaz, 

1998). The indigenous and mestizo communities living in the cold and temperate forests of Mexico have 

known about mushrooms and their varieties since pre-Hispanic times, and have known how to collect 

and differentiate them. The edible ones have been part of their daily diet and the inedible ones, called 

hallucinogens in some regions, are used in religious ceremonies (Huerta Guzmán, 1977). 

 

In Valle de Bravo, Monte Alto State Park (See Figure 01. Geographical location of Monte Alto 

State Park, Valle de Bravo), is a state forest reserve, where every year locals hike to collect wild edible 

mushrooms, however studies in Mexico have reported the ravages on the forest and trees caused by 

climate change (Méndez Encina et al., 2020), which directly affects the growth of edible mushrooms, so 

that in recent years, their development has decreased significantly, according to what collectors say; in 

addition to the above there are other factors that contribute to reducing the growth of fungal organisms 

in the Monte Alto area such as: clandestine logging, irregular human settlements, the practice of fires, as 

well as pests and diseases (Cárcamo-Solís, Juárez-Sánchez and Ortega-Hernández, 2013; Méndez Encina 

et al. , 2020) 

 

Grouping of fungi that develop fruiting bodies of more than 1 mm in length and are visible, where 

edible, toxic and medicinal fungi are recorded).  
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Box 1  
 

 
 

Figure 1 

Geographical location of Monte Alto State Park, Valle de Bravo 
Source CEPANAF, 2020 [22] 

 

  On the other hand, in Monte Alto State Park, although it is well signposted and has well-defined 

trails, the collecting areas are located only by the expert collectors, who identify the problems mentioned, 

such as the felling of trees or areas burnt by fires, which prevent the growth of the mushrooms and 

therefore the number of organisms collected is lower than the previous year. Therefore, it is important to 

take care of the forests, as well as to educate collectors and tourists about the correct way of collecting 

and identifying edible wild mushrooms, so that they can be collected in a way that allows the natural 

dissemination of spores and so that non-expert collectors (tourists), based on the physical characteristics 

of the mushrooms, can identify those that are not toxic and identify the traditional forms of culinary 

preparation in the region of Valle de Bravo. 

 

Methodology 

 

For the elaboration of the study, a mixed methodology was chosen, considering a particular territory 

where the know-how, the products, the people and their eating behaviour (Torres, Sanz and Muchnik; 

Valencia-Echeverry, 2011), are relevant for the collection of wild edible mushrooms, with a cross-

sectional type of study, given that this activity is not carried out throughout the year, while the mixed 

approach allowed us to complement the quantitative data obtained from the characterisation of the 

mushrooms with the qualitative data from the interviews (Hernández, Fernández and Baptista, 2016). 

 

  Thus, the study was divided into two phases: in the first phase, the collection points of wild 

mushrooms were identified in the Municipality of Valle de Bravo, in the town of San Mateo Acatitlán, 

in the Monte Alto State Reserve (See Figure 01. Geographical location of the Monte Alto State Park, 

Valle de Bravo) where the organisms were also collected in triplicate, in two samplings between the 

months of June and October 2020. 

 

  For the morphological characterisation, the following parameters were taken as a basis: weight, 

foot size, cap length and diameter. A PCE-BSH 6000 precision balance was used to take the weights. A 

Westward vernier caliper, range 0 to 6 inches, accuracy range ± 0.001"/0.03mm, was used to determine 

the size and diameter of the cap. At the same time, a photographic record was taken of each sample using 

a Canon EOS Rebel T6 Reflex Camera, which was used due to its characteristics and the quality of the 

images it provides. 

 

  The statistical analysis of the results obtained was carried out based on an analysis of variance 

(ANOVA) to test the following hypotheses: 
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  The null hypothesis is that all means are equal: 

 

Ho= M1 = M2 = M3.... VS The alternative hypothesis (Ha) is that at least one mean is different from the 

others. 

The null hypothesis (Ho) is rejected if the p value (p) is ˂ 0.05. 

Data analysis was performed using SPSS statistical software version 25.3.1.1.5. 

 

  The second phase of the study included the interview of 5 mushroom pickers, where data were 

obtained such as: the culinary preparations, the ways in which they are identified and the selling price, it 

is necessary to clarify that the interviewees in addition to having a role as pickers are also involved in 

the sale of mushrooms. 

 

Results and discussion 

 

A. Morphological characteristics of mushrooms 

 

The sites identified for collecting within the Monte Alto State Reserve were 4: Plan, Mesa de Capulín, 

La Hojarasca and La Piedra del Muerto. In Table 01. Fungi collected and their identification key, the 

organisms collected are listed. It should be noted that they are part of the organisms that can be found 

according to the harvesting season, so it is an approach to the edible mushrooms of the Valle de Bravo 

area. Since the present work stems from the undergraduate thesis Characterisation and gastronomic uses 

of edible mushrooms from the Valle de Bravo region, which was presented as a degree thesis, it contains 

narrative descriptions of the collectors and some experiences of consumers, as well as the recipe book 

proposed as a result of the research.  

 

Box 2  
 

Table 1 

Fungi collected and identification key 

 
Hongo Scientific name Identification key 

Witch-hazel or closed wild portobello Macrolepiota procera BSC 

Witch or wild portobello open Macrolepiota procera BSA 

Robellon mushroom/enchilado mushroom Lactarius aff. deliciosus L. Gray HR 

Morel Morcella esculenta MO 

Pancitas Boletus aurantiacus PAN 

Peach Contharellus cibarius DU 

Gachupín/false morel Helvella lacunosa GACH 

Clavitos or piles Lyophyllum decastes CLA 

Amarillitos yemitas con calzón Amanita caesaria ACC 

Amarillitos yemitas without pants Amanita caesaria ASC 

Amarillitos yemitas large without pants Amanita caesaria AGSC 

Amarillitos yemitas comales Amanita caesaria ACOM 

Own Source 
 

  The morphological characteristics of the mushrooms are given by their species, each one has 

dominant features and some of their properties could be measured in a similar way, as shown in Table 

02. Morphological characteristics of mushrooms Lepiota procera, Lactarius Delicius, Morcella 

esculenta Boletus aurantiacus, Contharellus cibarius and Helvella lacunosa, grouped by similar 

parameters, where the height of the stem, the diameter of the cap (open or closed), the circumference 

and the weight were determined. 

 

  In the case of the brujas or wild portobellos (macrolepiota procera) as they are known in some 

parts of Mexico, they receive the name of apagador, matacandelas, sombrilla, galipierno, this in Spain 

(Sánchez Nova, 2019); when the píleo is still closed it presents a circumference of 13.91±3.41 cm, and 

when it is already open of 30.16±9. 94 cm, with weights of 42.5 g and 34.16 g, when the pileus is closed 

and when it is open correspondingly (see Table No. 02. Morphological characteristics of mushrooms 

macrolepiota procera, Lactarius aff. deliciosus L. Gray, Morcella esculenta, Boletus aurantiacus, 

Contharellus cibarius and Helvella lacunosa, grouped by similar parameters). 

 



48 

 

 

Box 3 

 

Table 2 

Morphological characteristics of macrolepiota procera, Lactarius aff. deliciosus L. Gray, Morcella 

esculenta, Boletus aurantiacus, Contharellus cibarius and Helvella lacunosa mushrooms, grouped by 

similar parameters. 

 
Hongo Thallus (cm) Hat circumference 

(cm) 

Weight 

Witch-hazel or closed wild portobello 27.41±4.13 13.91±3.41 42.5±12.94 

Witch or wild portobello open 19.08±0.58 30.16±9.94 34.16±5.85 

Enchilado mushroom 4.2±1.04 22.3±2.52 51.7±12.58 

Morel 5.2±0.76 14.8±4.2 61.7±22.5 

Pancitas 8.1±1.73 26.4±3.61 85.6±13.23 

Peach 5.5±0.50 16.2±3.1 66.7±16.07 

Gachupín/false morel 7.3±1.53 6.7±0.58 16.7±7.64 

Data are averages and standard deviation 

 

  According to Salazar-Vidal, Dibán and Ponce (2017), the procerous lepiotes studied in Chile have 

an umbonate pileus between 7 - 30 cm in diameter, ovoid when young (closed) and flattened-convex 

when mature (open), white to cream in colour, characteristics that are present in the mushrooms in the 

region of Valle de Bravo. 

 

  On the other hand, Ge, Yang and Vellinga (2010), mention that the mushrooms have a diameter 

between 40 and 160 mm when young, values similar to those found in this research (average 13.91 cm) 

and a stipe between 150 and 340 mm long, where the value found for the brujas of Valle de Bravo also 

corresponds (27.41 cm average). 

 

  Morels, or morel mushrooms (Morchella esculenta) as they are known in the region of Valle de 

Bravo, belong to the ascomycetes with alveolate apothecia, with an average stem or foot length of 5.2 

cm and an average circumference of 14.8 cm (see Table 02). Morphological characteristics of fungi 

macrolepiota procera, Lactarius aff. deliciosus L. Gray, Morcella esculenta, Boletus aurantiacus, 

Contharellus cibarius and Helvella lacunosa, grouped by similar parameters), characteristics that differ 

from those found by Carrillo (2007), for this variety, where he mentions having a width between 3 to 5 

cm in the apothecium and a total height of between 5 and 10 cm. 

 

  Among the organisms analysed, we also found the enchilada mushrooms (Lactarius delicious), 

the common name given to them in the region; although the lactarius delicius are edible, the majority of 

the species of this mycorrhizal genus are toxic and have an unpleasant taste. Carrillo (2007), hence the 

importance of identifying exactly which are the enchilada mushrooms, characterised by having an 

orange-saffron coloured pileus, with the appearance of a funnel. 

 

  Mushrooms of the genus amanita are classic macromycetes fungi, highly poisonous, with lethal 

toxins that destroy cells of the central nervous system, kidneys, liver and muscles Carrillo (2007), 

however, the amanita caesaria is an edible variety; the characteristics of this type of organism are 

spherical when they come out of the ground and form a reddish-yellow pileus with white blades when 

ripe. In the Valle de Bravo area, the volva of the mushroom is colloquially called ‘calzone’. When they 

are young, this volva is easily observed (see Figure 2. Yemitas or amarillitos (Amanita Caesaria)). 

 

  The morphological characteristics of Amanita caesaria depend on the degree of maturity, and the 

name given to them by collectors and settlers also depends on this, when they are young they are only 

called ‘yemitas’ and once they have reached maturity and the pileus is fully open they can be 

‘amarillitos’, ‘tecomates’ or ‘quishimos’. 
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Box 4  
 

 
 

Figure 2 

Yemites (Amanita caesaria) 
Own Source  

 

  The yemitas (Amanita caesaria) can have an average circumference of 11.86 cm and an average 

height of 9.5 cm, with a weight of 42.83 g; in contrast to when they are mature they can reach an average 

circumference of 14.33 cm, a height of 15.08 cm and a weight of 85.33 g, without the presence of the 

volva (see Table 03). Morphological characteristics of Amanita caesaria mushrooms in their various 

growth stages). 

 

Box 5 

 

Table 3 

Morphological characteristics of Amanita caesaria mushrooms in their various growth phases 

 
Hongo Circumference (cm) Height 

(cm) 

Weight 

(g) 

Witch-hazel or closed wild portobello 27.41±4.13 13.91±3.41 42.5±12.94 

Witch or wild portobello open 19.08±0.58 30.16±9.94 34.16±5.85 

Enchilado mushroom 4.2±1.04 22.3±2.52 51.7±12.58 

Morel 5.2±0.76 14.8±4.2 61.7±22.5 

Pancitas 8.1±1.73 26.4±3.61 85.6±13.23 

Peach 5.5±0.50 16.2±3.1 66.7±16.07 

Gachupín/false morel 7.3±1.53 6.7±0.58 16.7±7.64 

Data are averages and standard deviation. 

 

  The Lyophyllum decastes, called cloves or mounds, due to the way they are grouped, were studied 

by group, not by individual organism. The average weight of the mushroom cluster (heap) is 163.5 grams, 

and the average number of mushrooms it can contain is 50 organisms (see Table 04. Morphological 

characteristics of clavite mushrooms); the macroscopic description of a species of Lyophyllum found in 

the Basque Country, L. paelochroum Clémençon, has a petiole between 2.5 and 6 cm in diameter and a 

stipe of between approximately 1.5 cm at the base. Their colouring is white, creamy white to beige, 

coinciding with the cloves collected in Monte Alto. 

 

Box 6 

 

Table 4 

Morphological characteristics of clavite or pile mushrooms 

 
Hongo High of the 

heap 

(cm) 

Width pile (cm) Number of 

mushrooms 

per pile 

Weight pile 

(g) 

Nails or piles 7.25±2.16 15.91±2.85 50±5.48 163.5±54.97 

Data are averages and standard deviation 
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  On the other hand, the fungi Hypomyces lactifluorum and Lactarius indigo are among the most 

striking macromycetes, the former because of its size, and Lactarius because of its typical blue colouring. 

Hypomyces lactifluorum, called pig's ears or pig's trunks because of the shape of their pycelium, which 

can resemble these characteristics, have a pycelium with an average diameter of 9.68 cm in mature 

specimens and 7.1 in small mushrooms, reaching a weight of 61.5 and 37.16 g according to their maturity 

(see Table 05. Morphological characteristics of Hypomyces lactifluorum, Ramaria Botrytis and Lactarius 

indigo mushrooms). For example, according to Zamora Equihua et al. (2007) in Michoacán they are 

known as San pedro, oreja de San pedro, San Pedro blanco and Pedro café, and it is the same fungus that 

in the region of Valle de Bravo is identified as oreja or trompa de puerco. It is worth mentioning that 

these organisms can be white or reddish in colour. The blue mushrooms (Lactarius indigo), a very 

colourful mushroom, can weigh an average of 22.33 g and have a diameter of 8.9 cm; the colouring 

present decreases according to their maturity, when they are young the colour is intense and when they 

get older they turn brownish. 

 

Box 7  
 

Table 5 

Morphological characteristics of Hypomyces lactifluorum, Ramaria Botrytis and Lactarius 

indigo fungi 

 
Hongo Diameter 

(cm) 

Height Weight 

(g) 

Large pig's ears or horns 9.68±1.09 (cm) 61.5±18.96 

Small pork ears or horns 7.1±0.45 6.88±1.63 37.16±8.81 

Bird's feet 38±10.73 15.5±0.81 283.75±85.57 

Large blue mushrooms 8.9±1.45 7.83±2.52 22.33±9.5 

Small blue mushrooms 7.08±0.37 5±0.31 11.75±1.83 

Data are averages and standard deviation 
 

  The cost of mushrooms varies from species to species, and this is due to factors such as the 

difficulty of finding them or the abundance of the organism. Prices have changed significantly, as 

reported by Marica Méndez et al. (2001), from 1995 to the current 2022, the increase has been between 

75% and 94% in the cost per kilogram of mushrooms, depending on the variety (see Graph 01. Variation 

in the cost of mushrooms per measure (approximately 200g of product). 
 

Box 8  

Graph 1 

Cost variation of mushrooms per measure (approx. 200g of product)  
Own Source 
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  From the second stage of research, the result is a recipe book with the main forms of culinary 

preparations made with wild mushrooms collected, in Table 06. Recipes identified from interviews with 

collectors, the main dishes are shown. 

 

Box 9 

 

Table 6 

Recipes identified from interviewing collectors 

 
Entrances Sopas Main courses 

Roasted blue mushrooms. Peasant soup. Blue mushrooms with onions. 

Pan-fried blue mushrooms. Mushroom broth. Sautéed tecomate mushrooms. 

Mushroom quesadilla. Broth of bellies. Capped bird's feet in red sauce. 

Bird's feet ceviche. Peach peasant soup. Sauteed bird's feet. 

Own Source 
 

A. Traditional knowledge and the characteristics of mushrooms 

 

It is relevant to contrast the issue of morphology with traditional knowledge, in the case of wild 

mushrooms an expertise is needed that is forged over time (Boucher and Reyes, 2013; Noreiro et al., 

2012; Torres, Sanz, and Muchnik, 2010; Torres, 2016; Thomé-Ortiz, 2016), being a resource that the 

territory has in a specific season the use of these elements is limited, therefore, it is possible that the 

transmission of knowledge is being lost. 

 

Despite possible problems such as deforestation, the culinary uses of mushrooms are extensive, 

this reflects the deep-rooted food that the area has, so that being able to taste some of the dishes today is 

a representation of continuity, the culinary space in the broad sense, kitchen-territory, accounts for the 

ingredients, techniques and skills that have been refined and inherited (Ayora, 2014; Valencia, 2019). 

Determining together with the inhabitants of Monte Alto the morphological characteristics of mushrooms 

aims to strengthen the transmission of knowledge, in the sense of being able to identify some products 

that are edible for non-experts or for those who, despite living in the region, do not have the degree of 

expertise. 

 

This is why the kitchen, being an open space, allows these approaches. There is a complexity in 

these fields, as it is not possible to carry out the study systematically throughout the year, but 

systematising these data opens the door to a problematic field that revolves around the fungi kingdom. 

 

Conclusions 

 

The wooded area of Valle de Bravo is extensive, and one of the main areas is the Monte Alto National 

Park, which has a surface area of 476 hectares. There is a wide diversity of wild mushrooms that grow 

in the rainy season, however, the natural growth of these organisms has decreased due to changes in the 

ecosystem such as tree felling and deforestation. 

 

Mushrooms show a variation in their morphology due to the season of harvesting, the growth they 

have at the time of cutting and now also climatic changes, logging and deforestation. 

 

The season and harvesting varies, ranging from June to December. In the first part of the season, 

the clove mushrooms grow, in the middle part the yellow and bird's feet mushrooms grow, and at the end 

of the season the last mushrooms to be harvested are the blue and morel mushrooms, so not all types of 

mushrooms can be found during all the months of the rainy season, this is important for their consumption 

and sale, and to be able to offer certain dishes based on seasonal mushrooms within the season. Most of 

the mushrooms collected belong to the basidiomycota family. 

 

The gastronomic preparations that can be made from the edible mushrooms that are collected in 

Valle de Bravo vary from household to household and depending on the knowledge of the person 

preparing them, as they can range from traditional preparations such as broths, to more complex 

preparations with the introduction of other gastronomic techniques. 
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It is relevant to disseminate both the morphology of the mushrooms, all those physical 

characteristics that can facilitate the distinction between an edible wild mushroom and a toxic wild 

mushroom, once the collection has been based only on edible organisms, the culinary preparations of the 

area or those commonly made by the collectors can be carried out. 

 

Finally, a considerable number of families depend on the collection and subsequent sale of these 

organisms as a form of temporary economic subsistence. 
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Humanities, Science and Technology) 
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GACH Gachupín/false moorilla 

HR Robellón/enchilado mushroom 
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